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be removed at the mills by suitable settling devices in the
juice canals.
In the Dcming process the continually passing juice is
heated in a sort of digester under low steam pressure, the
heat of the clarified juice being economized by being trans-
ferred back to the entering cold juice, on the principle
of the surface condenser. The coagulated albuminoids,
which are said to be more perfectly separated, have a ten-
dency to settle, and are, when the process works properly,
removed from the bottoms of settling tanks.
In the older methods of defecation, the scums on the
surface of the defecators were swept off into draining
boxes. In modern houses, they are passed through filter
presses. The proportion of juice which passes through
the filter presses varies in different sugarhouses, but when
the defecation and decantation are properly carried out,
does not exceed 15 per cent, even with poor juices. The
scums before passing through the presses are cooked with
more lime, as this gives a harder press cake, and the
slightly alkaline juices neutralize the acidity which would
otherwise result from the enormous cooling and aerating
surfaces of the presses with their complicated spaces in
which fermentation takes place at times in spite of care.
The filter-press liquors are slightly darker in color, more
alkaline, and of lower purity than the decanted juice.
Obviously, the second necessary loss in the house comes
from the sugar of the juice left in the press cake, and is
determined by polarizing a representative sample of the
fresh cake, allowance being made in the weight of sample
taken, for the volume occupied in the flask by the insoluble
matter in the cake. A few drops of acetic acid are added